Orthoptera are eaten either as snacks or part of a main meal. We list below some of the recipes for preparing these insects that we encountered during our surveys.
Preparation of Orthoptera is simple, as it depends on the ingredients available in villages. The wings, legs, head, and intestines may be removed before the insects are prepared by grilling, frying, and frying after being cooked in water. Preparation differences occur between locations and appear to depend on the species. Table 1 below illustrates this variation with some examples. Figure 1) in Vavatenina. The wings and the legs are removed, then the body is washed, salted, and wrapped with Longosy, an edible leaf. Afterwards, the wrapped grasshopper is roasted in the fire. (Figure 3) . The head, wings, and legs are removed before cooking in water, then fried with oil and salt. 
